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MOUNTINGS  FOR  COPPER   GOODS.
The preparation of mountings ; that is, spouts and handles for tea
kettles, handles for sauce pans, stew pans and all the many kinds of
utensils used in a kitchen is the next in order. In London, there are
men who rarely do anything- else, but prepare mountings for all kinds
of brazier's work, but in the country shops braziers prepare the
greater part of their own mountings, which affords an opportunity
for a boy to learn how to make them that is very seldom open to him
m a large city. Let us consider a few of the pieces among the many
sets of mountings upon which a boy may display his best skill and
learn how to manipulate a file and burnisher, so that when the mount-
ing" is attached to the article it is intended for it will be an ornament
and add beauty to the whole fabric. Many an otherwise good piece
of work has been spoiled for the want of proper symmetry in the
snountings or carelessness in their finish. To file and finish mount-
ings is tedious work. Side handles for stock pots, fish kettles, and
the like ; ears for the cross handles or bails for coal scoops ; sockets
for sauce pans, coffee pots and scooplets ; bails, ears and barrel
handles for tea kettles, with the spouts for them and coffee pots all
this work, though tedious and requiring much care to execute it well,
is good to school a boy to patient labor. Common coal scoop bails;
that is, those made for plain bright coal scoops, A, Fig. 72, were
usually made of ^-inch pipe nicely rounded tip ; filled with rosin and
bent, then filed and burnished. In the illustration B shows an orna-
mental form of ear. The handles of such vessels as stock pots, tur-
bot kettles and preserving pans were of cast copper, Fig. 73. Tea
kettle handles were made in a variety of fashions as shown in
Pigs. 76, 77, 78 and 79. The handle illustrated in Fig. 76 was made of
three pieces, a tube, see Fig. 74, and two rods made as in Fig. 75.
Sauce pan handles, Fig. 80, illustrates a coffee pot handle. Fig. 81 were
of two kinds principally: one B made of wood and inserted into a
copper socket, the other A, a complete iron handle. These handles
were japanned when the goods were made brown; if they were made
bright, the wooden handles were oiled, while the iron ones were